Summer Lunch Menu ¢ Grades 6-8
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Monday

Chicken Salad Sandwich on
whole grain bread
1/2 c. Green beans
1/2 c. Sautéed Broccoli
1/2 c. Fresh fruit salad (Mandarin
Oranges, Apples, Banana,

Grapes)

1/2 c. Apple Slices
Milk***

Chicken Tetrazzini (3/4 cup)
Whole Grain French bread
1/2 ¢. Seasoned broccoli
1/2 ¢. Cucumber & Tomatoes w/
2 tbsp. Low-fat ranch dip
1/2 c. Fresh Pineapple Chunks
Milk

Vegetable Pizza with whole grain
crust
1/2 c. Potato wedges
1/2 c. Green Beans
Low-Fat Strawberry Yogurt
1/2 c. Fresh Blueberries
Milk

“Quirky” Chicken Quesadilla
(whole grain-rich tortilla)
1/2 c. Three Bean Salad
1/2 c. Sweet corn
1/2 c. Pineapple chunks
Milk

Chicken Salad Sandwich on
whole grain bread
Tasty Sweet Potato Tots
1/2 c¢. Sesame Broccoli
Whole Banana
Milk

Tuesday

Hamburger on a whole wheat bun
2/3 c¢. Baked beans
Tossed salad (1 cup Romaine
lettuce, tomato, mushrooms, cu-
cumber)

1/2 c. Fresh Peach Slices
Milk

Sloppy Joe on whole grain bun
1/2 c. Green beans
Tasty Sweet Potato Tots
1/2 c. Fresh Strawberries
Milk

Honey Mustard Chicken Wrap on
whole grain tortilla
1 c. Berry and Spinach Salad
1/2 c. Sweet Corn
1/2 c. Fresh watermelon chunks
Milk

Whole Grain Rotini and Meat
Sauce
1 c. Tossed salad (romaine let-
tuce, tomato, mushrooms, cucum-
ber)
1/2 c. Fresh blueberry and banana
salad
Milk

Sloppy Joe on whole grain bun
1/2 c. Lentils of the Southwest
1/2 c. Sweet corn
1/2 c. Sliced Cantaloupe
Milk

Wednesday

Toasted Turkey Ham & Cheese on
whole grain bread
1/2 c. Green Peas
1/2 c. Summer Yellow Squash
1/2 c. Fresh Watermelon Chunks
Milk

Chicken Nuggets
1/2 c. Orange glazed carrots
1/2 c. Succotash
1/2 c. Fresh cantaloupe
1/2 c. Low-fat vanilla yogurt
w/ 1/4 c. Granola (Whole grain)
Milk

All Beef Hotdog on Whole Grain
Bun
1/2 c. Tomato & Cucumber
w/ 2 Tbsp. Low-fat Ranch Dip
2/3 c. Baked beans
1/2 c. Fresh Honeydew Chunks
Milk

Crunchy Hawaiian Chicken wrap
on whole grain tortilla
1/2 c. Scalloped potatoes 1/2 c.
Green beans
1/2 c. Fresh strawberries
Milk

Roasted Fish Crispy Slaw Wrap on
whole grain tortilla
1/2 c. Three bean salad
1 c. Tossed Salad (spinach, cucum-
bers, mushroom, cherry tomato)
1/2 c. sliced strawberries
Milk

Thursday

Barbecued Chicken
Whole grain roll
1/2 c. Sweet corn
Tasty Sweet Potato Tots
1/2 c. Fresh Cantaloupe
Milk

Mozzarella Crusted Pollock w/
Whole Grain Vegetable Pasta
Salad
1/2 c. Fresh Red peppers
1/2 ¢. Hummus
1/2 c. Fresh sliced peaches
Whole grain blueberry muftin
Milk

Chicken penne (1 1/2cup)
Whole grain roll
1 c. Tossed Salad (romaine let-
tuce, tomatoes, mushrooms, cu-
cumber)
1/2 c. Fresh grapes
Milk

1 cup Whole Grain Rainbow
Rice
1/2 cup Sautéed Spinach
1/4 c. Hummus w/ whole grain
pita chips
1./2 c. Fresh raspberries
Milk

Cheeseburger on a whole grain
bun
1/2 ¢. Summer Squash
1/2 c. Potato Salad
Fresh plum
Milk

Friday

Stromboli on whole grain bread
1/2 c. Fresh Carrots Sticks
w/ 2 Tbsp. Low-fat Ranch Dip
1/2 c. Three bean salad
1/2 c. Honeydew
Whole Grain Oatmeal Cookie
Milk

Veggie or Soy Burger on a whole
wheat bun
1/2 c. Potato Salad
1/2 c. Sautéed spinach
1/2 c. Fresh honeydew
Milk

Beef & Bean Burrito
Whole grain tortilla chips
w/ 1/4 c. Fresh Salsa
1/2 c. Fresh Baby Carrots
Whole Banana
Milk

Pork Salad Wrap on whole grain
tortilla
Mozzarella Cheese Stick
Tasty Sweet Potato Tots
1/2 c. Green peas
1/2 c. Fresh orange slices
Milk

Stir Fry Fajita w/ 1/2 c. whole
grain Rice
Whole Grain Roll
1/2 ¢c. Carrots w/
2 tbsp. Low-fat Ranch dip
1/2 c. Fresh Watermelon
Milk

**%1% Unflavored milk and Non-Fat/Skim Flavored Milk offered as daily milk options



Summer Lunch Menu ® Week 1 Breakdown ® Grades 6-8

MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY ACTUAL REQUIRED
Chicken Salad Sandwich | Hamburger on a whole | Toasted Turkey Ham Barbecued Chicken Stromboli on whole grain
on whole grain bread wheat bun & Cheese on whole ‘Whole grain roll bread
1/2 c. Green beans 2/3 c. Baked beans grain bread 1/2 ¢. Sweet corn 1/2 c. Fresh Carrots Sticks
* Kk ok 1/2 c. Sautéed Broccoli | Tossed salad (1 cup Ro- 1/2 c. Green Peas Tasty Sweet Potato Tots | w/ 2 Thsp. Low-fat Ranch
= 1/2 c. Fresh fruit salad maine lettuce, tomato, | 1/2 c¢. Summer Yellow | 1/2 c. Fresh Cantaloupe Dip
o S SE (Mandarin Oranges, Ap- | mushrooms, cucumber) Squash Milk 1/2 c. Three bean salad
ples, Banana, Grapes) 1/2 c. Fresh Peach Slices | 1/2 c. Fresh Water- 1/2 c. Honeydew
1/2 c. Apple Slices Milk melon Chunks ‘Whole Grain Oatmeal
Milk Milk Cookie
Milk
Fruit salad=1/2 H dew=1/2
ruit sa _a cup Peaches= 1/2 cup Watermelon= 1/2 cup | Cantaloupe= 1/2 cup oneycew cup 3 cups 2 1/2 cups
Apple slices = 1/2 cup
Dark Green Broccoli= 1/2 cup % /(éugugcégl.aine lettuce= 1 cup 1/2 cup
Red/Orange Z%s/tg C'l;l(;)ts (Sweet Potato) | cappots=1/2 cup 1 1/8cup 3/4 cup
Beans/Peas 2/3 - ~
cup Baked Beans=1/2 Three bean salad (kidney
(Legumes) cup eqr., beans)= 1/2 cup 11/6 cup 1/2 cup
Starchy Green peas= 1/2 cup Sweet corn= 1/2 cup 1 cup 1/2 cup
Salad (1/8 cup Cucumber - :
Other Green beans= 1/2 cup <19L/41/c %;up Green pepper)= Zle;low squash =1/2 Ea}istc}lf( gé);ss)golr}ilogu% 11/2 cup 1/2 cup
Total
Vegetable 55/8 cup 3 3/4 cups
. . _ Stromboli= 2 oz. . ed.
.k Whole grain bread 2 oz. Hamburger bun= 2 oz. 2 slices bread=2 oz. Whole grain roll= 1 oz. 100z eq 8-10 oz. eq
Grains Oatmeal cookie= 1 oz. 10 whole
grain-rich
“A?taetmlﬁgt Chicken salad=2 oz. Hamburger= 2 oz. I}lllergsg/:l;a(r)r; and Barbecue chicken=2 oz, | Stromboli=2 oz. 10 oz. 9-10 oz.
_ 1 cup 1 cup 1 cup 1 cup 1 cup 5 cups 5 cups

* All grains must be whole grain-rich



Summary of Recipes

. Chicken Salad Sweet Potato Tots
Week 1 Average Nutrient Breakdown .
Barbecued Chicken Baked Beans
Dietary Specifications Actual Required Ranch Potato Wedges Tossed Salad
Calories 617.24 kcals 600-700 kcals Stromboli Oatmeal Cookie
: Three Bean Salad
Sodium 1109.93 mg <1360 mg
Saturated Fat 6.62 % < 10% of total kcal
Trans Fat 0 grams 0 grams Summary of USDA Foods
Grains Vegetables
Bread, whole grain Green Beans
Roll, Whole grain Sweet potato, canned
HUSSC Criteria Checklist (2012) Green Peas
Bronze Silver Gold Gold Distinction Meat/ Meat Alternate Vegetarian Beans
: : : : : Chicken Carrots, fresh
Fruitsand | At least three different fruit and vegeta- | At least one different fruit and or/vegetable must Beef Patt Sweet Corn
bles must be offered each week be offered every day. At least 2 fruits/week must seet rally
Vegetables Turke
. be served fresh Lurkey
At least 1 fruit/week must be served Low sodium Ham Fruits
fresh Cheese Fresh Apple Slices
Grains 50% of grains offered weekly are whole 70 % of grains 100% of grains offered
grain-rich offered weekly are ' weekly are whole grain-rich
whole grain-rich Produce Pricing:

Conventional Local



http://www.nfsmi.org/USDA_recipes/school_recipes/E-05.pdf
http://www.nfsmi.org/USDA_recipes/school_recipes/D-11.pdf
http://www.kn-eat.org/snp/SNP_Docs/SNP_Resources_Healthier_Kansas_Menus/SY2014-15/HKM_Recipes_8_Weeks_V2.pdf
http://www.nfsmi.org/USDA_recipes/school_recipes/F-06A.pdf
http://www.nfsmi.org/USDA_recipes/school_recipes/E-11.pdf
http://healthymeals.nal.usda.gov/hsmrs/R4HK/schools/tastytots.pdf
http://www.fns.usda.gov/fdd/foods-expected-be-available
http://www.kn-eat.org/snp/SNP_Docs/SNP_Resources_Healthier_Kansas_Menus/SY2014-15/HKM_Recipes_8_Weeks_V2.pdf
http://www.fns.usda.gov/fdd/foods-expected-be-available
http://www.fns.usda.gov/fdd/foods-expected-be-available
http://www.fns.usda.gov/fdd/foods-expected-be-available
http://www.fns.usda.gov/fdd/foods-expected-be-available
http://www.fns.usda.gov/fdd/foods-expected-be-available
http://www.fns.usda.gov/fdd/foods-expected-be-available
http://www.fns.usda.gov/fdd/foods-expected-be-available
http://www.fns.usda.gov/fdd/foods-expected-be-available
http://www.fns.usda.gov/fdd/foods-expected-be-available
http://www.fns.usda.gov/fdd/foods-expected-be-available
http://www.fns.usda.gov/fdd/foods-expected-be-available
http://www.fns.usda.gov/fdd/foods-expected-be-available
http://www.fns.usda.gov/fdd/foods-expected-be-available
http://www.fns.usda.gov/fdd/foods-expected-be-available
http://www.fns.usda.gov/fdd/foods-expected-be-available

Summer Lunch Menu ® Week 2 Breakdown e Grades 6-8

MONDAY

TUESDAY

WEDNESDAY

THURSDAY

FRIDAY

ACTUAL

REQUIRED

3/4 ¢. Chicken Tetrazzini
Whole Grain French bread
1/2 c. Seasoned broccoli

Sloppy Joe on whole
grain bun

Chicken Nuggets
1/2 c. Orange glazed
carrots

Mozzarella Crusted Pol-
lock w/ Vegetable Pasta
Salad

Veggie or Soy Burger on

* k Kk 1/2 ¢. Green beans 1/2 ¢. Succotash 1/2 c. Fresh Red peppers whole grain bun
@ ) 1/2 ¢. Cucumber &
o T ¢ /2 thsp. L Tasty Sweet Potato 1/2 c. Fresh canta- 1/2 ¢. Hummus 1/2 c. Potato Salad
omatoes w. sp. Low-
OSSE fat h d'p Tots loupe 1/2 c. Fresh sliced peach- | 1/2 c. Sautéed spinach
at ranch di
) P 1/2 c. Fresh Straw- | 1/2 c. Low-fat vanil- es 1/2 c. Fresh honeydew
1/2 c. Fresh Pineapple . . .
Chunk berries la yogurt Whole grain blueberry Milk
unks
. Milk 1/4 c. Granola muffin
Milk . .
Milk Milk
Pineapple=1/2 cup Strawberries= 1/2 cup |Cantaloupe= 1/2 cup | Peaches= 1/2 cup Fresh honeydew=1/2 cup |2 1/2 cup 2 1/2 cups
Dark Green Broccoli= 1/2 cup Pasta Salad (Broccoli)= Cooked Spinach =1/2 cup |1 1/4 cup 1/2 cup
Tasty Tots (Sweet po- | O Glazed car- :
Red/Orange | Tomato wedges=1/4 cup taatl(s))}; 3(/)SSC(11pW66 po r Ortaslggf ) C?lzpe car Red pepper slices= 1/2 cup 1 3/4 cup 3/4 cup
Beans/Peas Hummus (chickpeas)= 1/2 12 cup o
(Legumes) cup
Starchy Succotash (corn)= 1/2 Potato Salad= 1/2 cup 1 cup 1/2 cup
Green beans= 1/2 cup
Other Cucumber=1/4 cup Tasty Tots (Onion & 1 cup 1/2 cup
Chickpea)= 1/4 cup
Total 51/2 cup 3 3/4 cups
Whole grain roll= 1.5 oz. Vegetable pasta salad= 1 8 1/2 oz. eq.
- Slopoy Joe Bun= 2 oz 1/4 cup Granola= 1 0Z.
Grains o PPy oz Hamburger bun= 1.5 oz. 8-10 oz. eq
Tetrazzini =3/4 oz. Whole grain blueberry 8 1/2 oz. whole
muffin= 0.75 oz. grain-rich
Meat/Meat . o _ . _ _ : _
Alternate Chicken tetrazzini= 2.0 oz. | Sloppy Joe (Beef) =2 | Chicken Nuggets=2 | Pollock= 2 oz. Veggie Burger=2 oz. 10 oz. eq. 9-10 oz.
_ 1 cup 1 cup 1 cup 1 cup 1 cup 5 cups 5 cups

* All grains must be whole grain-rich




Week 2 Average Nutrient Breakdown

Dietary Specifications Actual Required
Calories 663.24 kcals 600-700 kcals
Sodium 1058.84 mg <1360 mg
Saturated Fat 6.97 % < 10% of total kcal
Trans Fat 0 grams 0 grams
HUSSC Criteria Checklist (2012)
Bronze Silver Gold Gold Distinction

Fruitsand | At least three different fruit and vegeta-
bles must be offered each week

Vegetables
At least 1 fruit/week must be served
fresh

Grains 50% of grains offered weekly are whole
grain-rich

At least one different fruit and or/vegetable must
be offered every day. At least 2 fruits/week must
be served fresh

70 % of grains 100% of grains offered
offered weekly are ' weekly are whole grain-rich
whole grain-rich

Summary of Recipes

Chicken Tetrazzini

Sloppy Joe
Sweet Potato Tasty Tots

Orange Glazed Carrots

Mozzarella Crusted Pollock

Vegetable Pasta Salad

Potato Salad

Summary of USDA Foods

Grains

Bread, whole grain

Whole grain spaghetti

Noodles
Roll, Whole grain

Meat/ Meat Alternate
Chicken
Beef Patty

Produce Pricing:

Conventional

Vegetables
Green Beans

Sweet potato, canned

Sweet Corn
Potatoes

Fruits
Fresh Apple Slices

Local



http://www.nfsmi.org/USDA_recipes/school_recipes/D-42.pdf
http://www.nfsmi.org/USDA_recipes/school_recipes/F-05.pdf
http://healthymeals.nal.usda.gov/hsmrs/R4HK/schools/tastytots.pdf
http://www.nfsmi.org/USDA_recipes/school_recipes/I-13A.pdf
http://www.sde.idaho.gov/site/cnp/chef/chefDesign.htm
http://www.sde.idaho.gov/site/cnp/chef/chefDesign.htm
http://www.nfsmi.org/USDA_recipes/school_recipes/E-09.pdf
http://www.fns.usda.gov/fdd/foods-expected-be-available
http://www.fns.usda.gov/fdd/foods-expected-be-available
http://www.fns.usda.gov/fdd/foods-expected-be-available
http://www.fns.usda.gov/fdd/foods-expected-be-available
http://www.fns.usda.gov/fdd/foods-expected-be-available
http://www.fns.usda.gov/fdd/foods-expected-be-available
http://www.fns.usda.gov/fdd/foods-expected-be-available
http://www.fns.usda.gov/fdd/foods-expected-be-available
http://www.fns.usda.gov/fdd/foods-expected-be-available
http://www.fns.usda.gov/fdd/foods-expected-be-available
http://www.fns.usda.gov/fdd/foods-expected-be-available
http://www.fns.usda.gov/fdd/foods-expected-be-available

Summer Lunch Menu *Week 3 Breakdown e Grades 6-8

MONDAY

TUESDAY

WEDNESDAY

THURSDAY

FRIDAY

ACTUAL

REQUIRED

Vegetable Pizza with
whole grain crust
1/2 c. Potato wedges
1/2 ¢. Green Beans
Low-Fat Strawberry Yo-
gurt
1/2 c. Fresh Blueberries
Milk

Honey Mustard
Chicken Wrap on
whole grain tortilla
1 c. Berry and Spin-
ach Salad
1/2 ¢. Sweet Corn
1/2 c. Fresh water-
melon chunks
Milk

All Beef Hotdog on
Whole Grain Bun
1/2 ¢. Tomato &
Cucumber
w/ 2 Tbsp. Low-fat
Ranch Dip
2/3 c. Baked beans
1/2 c. Fresh Honey-
dew Chunks
Milk

Chicken penne (1
1/2cup)
Whole grain roll
1 c. Tossed Salad
(romaine lettuce, to-
matoes, mushrooms,
cucumber)

1/2 c. Fresh grapes
Milk

Beef & Bean Burrito
Whole grain tortilla
chips
w/ 1/4 c. Fresh Salsa
1/2 c. Fresh Baby Car-
rots
Whole Banana
Milk

Spinach salad: straw-
berries and mandarin

Honeydew chunks =

Blueberries=1/2 cup oranges=1/2 cup 1/2 cup Fresh grapes=1/2 cup | Banana= 1 cup 3 1/2 cups 2 1/2 cups
Watermelon= 1/2 cup
%/gup Romaine lettuce=
1 cup Spinach salad= Cup €q.
Dark Green PSP 13/8 12
172 0z. eq. Chicken penne cup cup
(Broccoli)= 3/8 cup
Pi tomato/t t Ch T to=1/2
Red/Orange pzllzs%:)(zol%a C(l)lpoma 0 cupe Ty Lomato Carrots= 1/2 cup 1 1/2 cup 3/4 cup
Beans/Peas Baked beans= 1/2 Burrito (Refried beans)=
1/2
(Legumes) cup 1/8 cup 3/8 cup /2 cup
Starchy Potato wedges= 1/2 cup Green peas= 1/2 cup 1 cup 1/2 cup
G beans= 1/2 : Salad (1/8 cup Cucum-
Other reen beans cup E]f? éE’rOCCOh Slaw) ber & &/8 cup Mush- 1 1/4 cup 1/2 cup
P rooms)= 1/4 cup
Total 5 3/4 cups 3 3/4 cups
Chicken penne= 3/4 oz. Burrito tortilla= 1.5 oz. 9 1/4 oz. eq.
: . Wrap tortilla= 1 oz. |Hamburgerroll=1.5 |e €q.
Grains* Pizza crust= 2 oz. eq. oq P " oz eq g = eq . . 9 111/1 0z.= | 8-10 oz. eq
Whole grain roll= 1 oz. tortilla chips 1.5 oz. zcl(l) ¢ grain-
Pizza= 1 1/4 oz. eq. Chicken wrap= 2 oz. . _
'ﬁ?taetm:tgt 1zza oz <4 eq. Hotdog=12 oz . Chicken penne= 1 oz. Burrito= 2 oz. eq. 9 1/4 oz. 9-10 oz.
1/2 c. (4 0z.) Yogurt=1 oz. €q.
_ 1 cup 1 cup 1 cup 1 cup 1 cup 5 cups 5 cups

* All grains must be whole grain-rich



Summary of Recipes

i Vegetable Pizza Baked Beans
Week 3 Average Nutrient Breakdown -
Ranch Potato Wedges Beef & Bean Burrito
Dietary Specificati Actual Required .
ietary Specifications ctua equire Honey Mustard Chicken Wrap Tossed Salad
lori .45 kcal -700 kcal .
Calories 688.45 kcals 600-700 kcals Strawberry Spinach Salad
Sodium 1087.11 mg <1360 mg Chic’ Penne
Saturated Fat 7.09 % < 10% of total kcal
Trans Fat 0 grams 0 grams summarv Of USDA FOOdS
Grains Vegetables
Bread, whole grain Green Beans
HUSSC Criteria Checklist (2012) Rice, Whole Grain Green Peas
Bronze Silver Gold Gold Distinction Roll, Whole grain Vegetarian Beans

) : : ) : Carrots, fresh
Fruitsand | At least three different fruit and vegeta- | At least one different fruit and or/vegetable must

Vegetables bles must be offered each week be offered every day. At least 2 fruits/week must Meat/ Meat Alternate Sweet Corn
At least 1 fruit/week must be served be served fresh Chicken
fresh Cheese Fruits

Grains 50% of grains offered weekly are whole | 70 % of grains 100% of grains offered Ground Beef Fresh Apple Slices
grain-rich offered weekly are ' weekly are whole grain-rich

whole grain-rich

Produce Pricing:

Conventional Local



http://www.nfsmi.org/USDA_recipes/school_recipes/D-30A.pdf
http://www.kn-eat.org/snp/SNP_Docs/SNP_Resources_Healthier_Kansas_Menus/SY2014-15/HKM_Recipes_8_Weeks_V2.pdf
http://education.ohio.gov/getattachment/Topics/Other-Resources/Food-and-Nutrition/Resources-and-Tools-for-Food-and-Nutrition/Menus-that-Move/HS_Winter_Recipes.pdf.aspx
http://education.ohio.gov/getattachment/Topics/Other-Resources/Food-and-Nutrition/Resources-and-Tools-for-Food-and-Nutrition/Menus-that-Move/HS_Summer_Recipes.pdf.aspx
http://healthymeals.nal.usda.gov/hsmrs/R4HK/schools/chicpenne.pdf
http://education.ohio.gov/getattachment/Topics/Other-Resources/Food-and-Nutrition/Resources-and-Tools-for-Food-and-Nutrition/Menus-that-Move/HS_Summer_Recipes.pdf.aspx
http://www.fns.usda.gov/fdd/foods-expected-be-available
http://www.fns.usda.gov/fdd/foods-expected-be-available
http://www.fns.usda.gov/fdd/foods-expected-be-available
http://www.fns.usda.gov/fdd/foods-expected-be-available
http://www.fns.usda.gov/fdd/foods-expected-be-available
http://www.fns.usda.gov/fdd/foods-expected-be-available
http://www.fns.usda.gov/fdd/foods-expected-be-available
http://www.fns.usda.gov/fdd/foods-expected-be-available
http://www.fns.usda.gov/fdd/foods-expected-be-available
http://www.fns.usda.gov/fdd/foods-expected-be-available
http://www.fns.usda.gov/fdd/foods-expected-be-available
http://www.fns.usda.gov/fdd/foods-expected-be-available
http://www.fns.usda.gov/fdd/foods-expected-be-available

Summer Lunch Menu ® Week 4 Breakdown ¢ Grades 6-8

MONDAY

TUESDAY

WEDNESDAY

THURSDAY

FRIDAY

ACTUAL

REQUIRED

OSSE

“Quirky” Chicken
Quesadilla (whole grain-
rich tortilla)

1/2 c. Three Bean Salad
1/2 ¢. Sweet corn
1/2 c. Pineapple chunks

Whole Grain Rotini
and Meat Sauce
1 c. Tossed salad
(romaine lettuce, toma-
to, mushrooms, cucum-
ber)
1/2 c. Fresh blueberry

Crunchy Hawaiian
Chicken wrap on
whole grain tortilla
1/2 c. Scalloped pota-
toes 1/2 c. Green
beans
1/2 c. Fresh strawber-

1 cup Whole Grain
Rainbow Rice
1/2 cup Sautéed Spin-
ach
1/4 ¢. Hummus w/
whole grain pita chips
1./2 c. Fresh raspber-

Pork Salad Wrap on
whole grain tortilla
Mozzarella Cheese Stick
Tasty Sweet Potato Tots
1/2 c. Green peas
1/2 c. Fresh orange slices

*All grains must be whole grain-rich

Milk and banana salad ries ries Milk
Milk Milk Milk
i’lllrrl)eap ple chunks=1/2 }S;?;gjrfyzaélpranana Strawberries= 1/2 cup | Raspberries= 1/2 cup Orange slices= 1/2 cup 2 1/2 cups |2 1/2 cups
1 cup Romaine let- Wrap (Broccoli & Spin- | Sautéed Spinach =1/2 | Pork wrap (Romaine let-
LA tuce=1/2 cup eq. ach)=1/4 cup cup tuce)= 1/4 cup 11/2 cup |1/2 cup
Red/Orange Cherry tomatoes= 1/2 Wrap (Red pepper)= Rainbow rice (Carrots)= | Tasty tots (Sweet potato)= 11/2 cups | 3/4 cup
cup 1/8 cup 1/8 cup 3/8 cup
Three Bean Salad (kidney
Beans/Peas | beans)=1/4 cup Hummus (Chickpeas)= 34 cu 12 cup
(Legumes)  Quesadilla (Refried 1/4 cup p
beans)= 1/4 cup
Starchy Sweet corn=1/2 cup Slcl:;lloped potatoes=1/2 Green peas= 1/2 cup 11/2cup |1/2 cup
Salad (1/8 C b — .
Other & 18 E:up Mushrooms)e. | Crecn Beans=1/2 cup Tasty tots (Onion & 13/8cup | 1/2 cup
1/4 cup Chickpea)= 1/4 cup p
Total
Vegetable 6 5/8 cups |3 3/4 cups
Rainbow rice= 1 oz % 1/4 oz.
. . . . a : eq.
L% Quesadilla tortilla= 1.5 Whole grain spaghetti= o _
Grains oz. eq. 1.5 0z eq. Wrap tortilla = 1.75 oz. Whole grain pita chips= Pork Salad Wrap=2 oz. 91/4 = 8-10 oz.
1.5 oz. whole grain
-rich
. . . . . . Pork Salad =1.75 oz.
hA?tathetat Quesadilla (chicken)= 2 Meat sauce= 1.0 oz. Wrap (chicken)= 2 oz. Balnbow rice (Chicken) N?ézzaerle?la\g}rlzgse sticl?j 9.75 oz. 9-10 oz
ernate 0z. eq. eq. =2 oz. 1 oz eq.
_ 1 cup 1 cup 1 cup 1 cup 1 cup 5 cups 5 cups



Week 4 Average Nutrient Breakdown

Dietary Specifications Actual Required
Calories 683.85 kcals 600-700 kcals
Sodium 942.33 mg <1360 mg
Saturated Fat 6.23 % < 10% of total kcal
Trans Fat 0 grams 0 grams
HUSSC Criteria Checklist (2012)
Bronze Silver Gold Gold Distinction
Fruitsand | At least three different fruit and vegeta- | At least one different fruit and or/vegetable must
bles must be offered each week be offered every day. At least 2 fruits/week must
Vegetables
At least 1 fruit/week must be served be served fresh
fresh
Grains 50% of grains offered weekly are whole 70 % of grains 100% of grains offered

grain-rich

offered weekly are ' weekly are whole grain-rich

whole grain-rich

Summary of Recipes

Quirky Quesadilla
Rotini and Meat Sauce

Crunchy Hawaiian Chicken

Wrap

Three Bean Salad
Tossed Salad

Scalloped Potatoes

Rainbow Rice
Pork Salad Wrap
Tasty Sweet Potato Tots

Summary of USDA Foods

Grains

Bread, whole grain
Rice, Whole Grain
Roll, Whole grain

Meat/ Meat Alter-
nate
Chicken

Beef Patty
Cheese

Pork

Produce Pricing:

Conventional

Vegetables
Green Beans

Sweet potato, canned

Green Peas
Potatoes
Carrots, fresh

Sweet Corn

Fruits
Fresh Apple Slices

Local



http://education.ohio.gov/getattachment/Topics/Other-Resources/Food-and-Nutrition/Resources-and-Tools-for-Food-and-Nutrition/Menus-that-Move/ES_Fall_Recipes.pdf.aspx
http://education.ohio.gov/getattachment/Topics/Other-Resources/Food-and-Nutrition/Resources-and-Tools-for-Food-and-Nutrition/Menus-that-Move/ES_Fall_Recipes.pdf.aspx
http://www.nfsmi.org/USDA_recipes/school_recipes/E-11.pdf
http://www.fns.usda.gov/fdd/foods-expected-be-available
http://healthymeals.nal.usda.gov/hsmrs/R4HK/schools/hawaiian.pdf
http://healthymeals.nal.usda.gov/hsmrs/R4HK/schools/hawaiian.pdf
http://www.nfsmi.org/USDA_recipes/school_recipes/I-16A.pdf
http://healthymeals.nal.usda.gov/hsmrs/R4HK/schools/rainbowrice.pdf
http://www.sde.idaho.gov/site/cnp/chef/chefDesign.htm
http://healthymeals.nal.usda.gov/hsmrs/R4HK/schools/tastytots.pdf
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Summer Lunch Menu ® Week 5 Breakdown ¢ Grades 6-8

MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY ACTUAL REQUIRED
Roasted Fish Crispy Slaw
Chicken Salad Sandwich on Sloppy J?e on whole Wrap Cheeseburger on a whole Stir Fry Fa]ltf‘ W/, Vze.
hole grain bread grain bun 1/2 c. Three bean salad grain bun whole grain Rice
il Taf 9o M 1/2 c. Lentils of the 1 c. Tossed Salad (spinach, Whole Grain Roll
Tasty Sweet Potato Tots Southwest cucumbers, mushroom 1/2 ¢. Summer Squash 1/2 ¢. Carrots w/
m 1/2 ¢. Sesame Broceoli 1/2 c. Sweet corn ch;rry , 1/2 c. Potato Salad 2 thsp L(;w fat Ranch dip
Whol;;:::nana 1/2 c. Sliced Cantaloupe tomato) Frels\fll.:)l:um 1/2 c. Fresh Watermelon
! Milk 1/2 c. sliced strawberries ! Milk
Milk
Banana= 1 cup Cantaloupe= 1/2 cup Strawberries = 1/2 cup 1 whole Plum= 1/2 cup | Watermelon= 1/2 cup 21/2 cups |2 1/2 cups
1 Cup Spinach= 1/2 cup
eq.
Dark Green | Broccoli = 1/2 cup Fish wrap (Bok Choy & 11/4cup |1/2 cup
Romaine lettuce)= 1/4
cup
Tasty Tots (Sweet potato)= | Sloppy Joe (tomat Fish wrap (Carrots)= 1/4 Carrots = 1/2 cup
asty Tots (Sweet potato)= 0 oe (tomato ish wrap (Carrots)=
Red/Orange | ;¢ cyup p pas?e%}; 1/4 cup cup P Stir Fry (Butternut Squash; | | 3/4 cups | 3/4 cup
red pepper)= 3/8 cup
B e Lentils= 1/4 Three bean salad=1/2 1 12
(Legumes) entils= 1/4 cup ree bean salad= 1/2 cup cup cup
Starchy Sweet corn=1/2 cup Eillzshed potatoes=1/2 Stir fry (corn)= 1/8 cup 11/8cup |1/2 cup
(%Lalla/% (1/8 1(\3/1[]p }(lirucumber
cup Mushroom) = . .
Other Tasty Tots (Onion & Chick- 1/4 cup P ) Summer squash= 1/2 Stir Fry (onion)= 1/4 cup 21/8 cu 12 cu
pea)=1/4 cup i cup p p
Fish Wrap (Cabbage &
Avocado)=7/8 cup
Ve;g:::)le 7 1/4 cups |3 3/4 cups
8.0 oz. eq.
% ) ) ) Stir Fry (rice) = 1 oz. eq. 4
Grains Whole grain bread= 2 oz. Sloppy joe= 1.5 0z. eq. | Fish Wrap tortilla= 1.5 Hamburger roll= 2 oz. ) 8.0 0z. = 8-10 oz. eq.
oz. Whole Grainroll =1 0z. | whole
grain-rich
hA?taetm;gt Chicken salad= 2 oz. Sloppy joe= 2 oz. Fish wrap= 2 3/4 oz. Hamburger =2 oz. Stir fry=11/4 oz. eq. 9 3/5 oz. 9-10 oz.
_ 1 cup 1 cup 1 cup 1 cup 1 cup 5 cups 5 cups

* All grains must be whole grain-rich




Week 5 Average Nutrient Breakdown

Summary of Recipes

Chicken Salad
Sloppy Joe

Three Bean Salad
Tossed Salad

Potato Salad

Chicken Stir Fry Fajita

Vegetables

Sweet potato, canned

Potatoes
Carrots, fresh

Sweet Corn

Fruits
Fresh Apple Slices

Dietary Specifications Actual Required
Tasty Sweet Potato Tots
Calories 658.17 kcals 600-700 kcals .
Lentils of the Southwest
Sodium 830.19 mg <1360 mg Roasted Fish Crispy Slaw Wrap
Saturated Fat 6.23 % < 10% of total kcal
Trans Fat 0 grams 0 grams Summarv Of USDA FOOdS
Grains
Bread, whole grain
HUSSC Criteria Checklist (2012) Rice, Whole Grain
Bronze Silver Gold Gold Distinction Roll, Whole grain
Fruitsand | At least three different fruit and vegeta- | At least one different fruit and or/vegetable must
Vegetables bles must be offered each week be offered every day. At least 2 fruits/week must || Meat/ Meat Alternate
At least 1 fruit/week must be served be served fresh Chicken
fresh Beef Patty
Grains 50% of grains offered weekly are whole 70 % of grains 100% of grains offered Turkey

grain-rich

offered weekly are ' weekly are whole grain-rich

whole grain-rich

Produce Pricing:

Conventional

Local



http://www.nfsmi.org/USDA_recipes/school_recipes/E-05.pdf
http://www.nfsmi.org/USDA_recipes/school_recipes/F-05.pdf
http://healthymeals.nal.usda.gov/hsmrs/R4HK/schools/tastytots.pdf
http://healthymeals.nal.usda.gov/hsmrs/R4HK/schools/lentils.pdf
http://healthymeals.nal.usda.gov/hsmrs/R4HK/schools/fishslaw.pdf
http://www.nfsmi.org/USDA_recipes/school_recipes/E-11.pdf
http://www.fns.usda.gov/fdd/foods-expected-be-available
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